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We, T. and T. Vicars Limited, of 
Earlestown, Newton-le- Willows, in the 
County of Lancaster, a British, company, 
and Edward Mixner Crosland, of 
" Kirkby High Street, Newton-le- 
Willows, m the County of Lancaster, a 
British subject, do hereby declare the 
nature of this invention to he as 
follows : — 

The present invention relates to 
improvements in machines for automati- 
cally applying cream or the like to 
biscuits. 

In machines of this type it has been 
usual to provide means for feeding a 
biscuit into contact and in suitable posi- 
tion relatively to a movable and flexible 
stencil band which is displaced relatively 
to a hopper for supplying* cream or is 
20 pressed into contact with a. stationary 
stencil plate against which a movable 
hopper is laterally displaced. 1 

According to the present invention the 
biscuits are brought one at a time oppo- 
25 site a stencil opening in a rigid stencil 
plate which has a displacement relatively 
to cleaning devices, such as brushes or 
scrapers. 

The rigid plate may be in the form of a 
30 reciprocating slide, but is preferably in 
the form of a rotating disc which is pro- 
vided with a number of stencils around 
its periphery and which can be fed for- 
ward step by step or continuously to 
35 bring one of these stencil discs at a time 
under a hopper supplied with cream, 
icing or the like material. 

Means snch as an endless chain may be 
provided to bring biscuits one at a time 
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in contact with the stencil. This chain 
may for instance, be mounted on 
sprockets rotating about vertical axes and 
the biscuit carriers on this chain can be 
hinged about horizontal pivots provided 
with spring or the like means for bring- 45 
ing them up into contact with the 
stencil. 

The endless chain may bring the biscuit 
supports under a perforated plate . mov- 
ing under a hopper for. receiving biscuits 
one at a time from this hopper, and 50 
allowing these to drop through the plate 
on to the supports on the carrier chain. 
Biscuits may then be conveyed under the 
rotating stencil and then can be brought 55 
by means of the carrier chain under a 
third rotating plate co-axial, with the 
sprocket spindle to receive a further 
biscuit where it is desired to manufacture 
sandwich biscuits. fi0 

Suitable cam paths can be provided for 
controlling the biscuit carriers and these 
carriers may be provided with stops for 
retaining the biscuit with a false bottom 
so that the biscuits can be readily ejected fi x 
therefrom when completed. 

It is preferred that the feeding discs 
for the biscu'its are of a thickness substan- 
tially equal to the thickness of the bis- 
cuits, the side of one perforation being 
normal to the surfaces of the disc, whilst 
the other side is inclined thereto, so that 
the biscuit may fall gradually into an 
opening from the hopper. 

Dated this 31st day of August, 1927. 
W. PI THOMPSON & Co., 
12, 'Church Street, Liverpool, 
Chartered & Registered Patent Agents. 



70 



British subject, do hereby decQare the 
nature of this invention and in what 
manner the. same is to be performed, to be 
particularly described and ascertained in 

and by the following statement : 

The present invention relates $0 
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machines for automatically applying 
cream or the like to biscuits. 

Ia machines of this type it has been 
usual to • provide means for feeding a 
5 biscuit into contact with and in suitable 
position relatively to a movable and 
flexible stencil band which is displaced 
relatively to a hopper for supplying 
cream or the biscuit is pressed into con- 
10 tact with a stationary stencil plate against 
which a movable hopper is laterally dis- 
placed. 

According to the present invention the 
biscuits are brought one at a time oppo- 

15 site a stencil opening in a rigid stencii 
plate which has a displacement relatively 
to cleaning devices, such as scrapers. 

The rigid plate is preferably in the 
form of a rotating disc which is provided 

20 with a number of stencils or perforations 
around its periphery and which can be 
fed forward step by step or continuously 
to bring these stencils one at a time under 
a hopper supplied with cream, icing or 

25 the like material. 

Means such as an endiless chain may be 
provided to bring biscuits one at a time 
in contact with the stencil. This chain 
may for instance, be mounted on sprockets 

30 rotating about vertical axes and the bis- 
cuit carriers on this chain can be hinged 
about horizontal pivots provided with 
means for bringing them up into contact 
with the stencil. 

35 The endless chain may bring . the 
biscuit carriers under a perforated plate 
moving under a hopper for receiving bis- 
cuits one at a time from this hopper, and 
allowing these to drop through the plate 

40 011 ^° supports on the currier chain. 
Biscuits may then be conveyed under the 
rotating stencil and then can be brought 
by means of the carrier chain under a 
third rotating plate co-axial with the 

45 sprocket spindle to receive a further bis- 
cuit where it is desired to manufacture 
sandwich biscuits. 

Suitable cam paths can be provided for 
controlling the biscuit carriers and these 

gQ carriers may be provided with stops for 
retaining the biscuit with a false bottom 
so that the biscuits can be readily ejected 
therefrom when the process has been com- 
pleted. 

55 It is preferred that the feeding discs 
for the biscuits are of a thickness sub- 
stantially equal to the thickness of the 
biscuits, the side of one perforation being 
normal to the surfaces of the disc, whilst 

60 the other side is inclined thereto, so that 
the biscuit may fall gradually into an 
opening from the hopper. 

The invention is more particularly 
described with reference to the accom- 

65 panying drawings in which: — 



Figure 1 is an elevational view, partly 
in section, of a preferred form of con- 
struction. 

Figure 2 is a corresponding plan view. 

Figure 3 is a part sectional elevation 70 
of the mechanism for obtaining auto- 
matic movement of the hoppers and maga- 
zines. 

Figure 4 is a part sectiona'l elevation 
of the mechanism controlling the passage 75 
of the biscuit from the hopper to carrier. 

Figure 5 shows the method of discharg- 
ing the biscuit from the carrier when 
treatment is finished. 

Figure 6 is a plan view of part of the 39 
mechanism shown in Figure 3 for caus- 
ing automatic movement of magazines. 

Figures 7, 8, 9, 10 shows alternative 
forms of construction of the biscuit carry- 
ing and ejecting mechanism. 85 

Referring to the drawings, discs 1, 2, 
and 3, having perforations of suitable 
shape are rotatable about spindles 4, 5 
and 6 respectively. Rotatable with 
these discs are sprocket wheels 7 in mesh 90 
with an endless chain 8 which carries 
biscuit carriers 9. 

Pulleys 13, on a spindle 14 take the 
drive from a source of power and by 
means of gearing 15, 16, 17 cause the disc 95 

1 through its sprocket wheel 7 to rotate. 
The chain 8 transmits the motion to discs 

2 and 3. 

Each carrier 9 is caused to oscillate, at 
given points in its path round the iqq 
machine, about a fulcrum 10, so as to 
alteT its vertical disposition relative to 
the discs. Each carrier 9 is provided 
with a roller 11 contacting with a cam 
path 12 for obtaining said oscillation ^5 
whilst it is also provided with a second 
roller 23 in contact with a cam path 24, 
said roller 23 being connected to a false 
bottom 25 of the carrier 9 for ejection 
of the biscuit (Figures 1 and 5). ±iq 

Disc 1 may be called the transfer disc, 
in that it is here that the biscuits 19 are 
transferred from a hopper 18 to the 
carriers 9. Each biscuit is then con- 
veyed in its carrier to the disc 2 where it 
is iced or creamed and thence to the disc 

3 where another biscuit may be laid upon 
it in order to form a sandwich, after 
which it is ejected from the carrier as 
described above. 120 

A plurality of biscuit hoppers 18 are 
detachably secured in a magazine 29 
revoluble, as described below, on the shaft 

4 to bring each hopper into use in succes- 
sion, each hopper being open at the top 125 
and partially closed at the bottom by 
spring retainers 30 (Figure 3) which are 
caused automatically to move clear of the 
boitoir; of the hopper when the hopper is 
placed m petition in the magazine. The 130 
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hopper in use is located at B (Figure 2) 
and the biscuit assumes its position totally 
within the carrier at position C. A 
stationary reception plate 20 beneath disc 
5 1 is located beneath the hopper at B and 
extends substantially up to, but not 
beneath the hopper at C. A plate 31 
(Figures 1 and 2) is located above the disc 
1 and extends beneath all hoppers except 

10 that located at B. Thus when the disc 
rotates in the direction indicated by the 
arrow R (Figure 2) as any perforation 
comes under the hopper at B, the lower- 
most biscuit falls first upon an inclined 

15 leading wall 49 of the perforation, then 
wholly into said perforation, when it is 
moved along the plate 20 by abutment 
with a vertical following wall 50 until 
plate 20 terminates when the biscuit falls 

20 into a carrier 9 which synchronises with 
the perforation at this point. 

The stationary plate 31 prevents the 
biscuits from falling into the transfer 
disc 1 unless the hopper is in the correct 

25 feeding position shown at B (Figure 2), 
Each carrier 9, when about to receive a 
biscuit is lifted so as to be in close 
proximity with the disc 1, by means of 
roller 11 and cam path 12 and is lowered 

30 clear of the face of disc 1 after having 
received the biscuit. 

The magazine 29 is freely rotatable 
about the spindle 4. Located on top of 
the biscuits in each hopper is a contact 

35 plate 32 (Figures 3 and 6) which falls as 
the biscuits are removed from the bottom. 

When the last biscuit falls onto trans- 
fer disc 1, a projection 53 on the contact 
plate catches in a slot 68 in the disc 1 

40 and the magazine 29 is rotated with the 
disc until the stationary plate 31 having 
a bevelled edge 54 lifts the contact plate 
clear of the disc causing the magazine to 
stop and bringing a full hopper, pre- 

45 viously located at A, into position at B. 
The chain 8 carries the biscuit and 
carrier to disc 2 which has holes or per- 
forations 21 which are usually smaller 
than the biscuit. Whilst these perfora- 
te tions are shown rectangular in the draw- 
ings, they may, of course, be in the shape 
of a flower or any other decoration accord- 
ing to the deposit of cream or icing 
required. 

55 Mounted above this disc 2 with an 
open end contacting with it is a readily 
detachable hopper 22 containing cream or 
icing. The biscuit is lifted, by means of 
roller 11 and cam path 12, into contact 

60 with the disc just as the stencil opening 
passes under the cream hopper so that a 
charge of cream is delivered through the 
stencil plate or disc 2 onto the biscuit 
beneath. 

65 Various methods may be employed for 



forcing thecream downwards in the hopper 
in order to ensure tbat the stencils may 
be properly filled. The method shown in 
the drawings consists of a pair of rollers 
34, 35 situated within the hopper 22 70 
which are caused to revolve towards one 
another by means of gearing 36 and bevel 
wheels -37, 38. 

A scraper 55 is provided on one side of 
disc 2 in order to clean said disc after a 75 
biscuit ha.s been creamed and before a 
fresh biscuit is presented to the stencil 
opening. 

If desired, a second scraper may be pro- 
vided to operate on the other side of said 30 
disc. The scraper 55 is mounted so as to 
be rotatable about an axis 56, which is 
parallel with the plane of said disc, 
whilst it is also rotatable about another 
axis 57 perpendicular to said disc so as to 85 
he movable along the surface of said disc, 
and to be bodily displaced towards or 
away from said disc. It is obvious that 
brushes or other cleaning devices may be 
used additionally or alternatively to said 90 
scrapers. 

After the biscuit has passed the cream- 
ing hopper, it is lowered from disc 2 by 
means of the said roller 11 and cam path 
12 and is conveyed to disc 3 where 95 
another biscuit is placed over the creamed 
one to form a sandwich. The mechanism 
employed in connection with disc 3 is 
similar to that of disc 1. 

After the completed sandwich has 100 
passed clear of disc 3 it is ejected (see 
Figure 5) by means of roller 23 contact- 
ing with cam path 24 and lifting false 
bottom 25 so as to allow the sandwich 26 
to slide down chute 27 to convevor ac\k 
belt 28. * 

An alternative method of operating the 
biscuit carriers is shown in Fismres 7 
and 8. 

A carrier bracket 39 is rigidly fixed ±±q 
to chain link 40 ; carrier stem 41 "is slid- 
able vertically through the bracket and 
cam path 42 lifts the carrier. A false 
bottom 43 is shown hinged at 44 and is 
operated by roller 45 contacting with a il5 
cam path not shown. 

A further alternative method is shown 
(Figures 9 and 10) where two chains 46 
and 47 are adapted for holding the carrier 
48 whereby greater rigidity is main- 120 
tained. 

In the drawings, three discs 1. 2, 3, are 
provided and as a result of this the bis- 
cuit which is* prepared is in the form of 
an ordinarv sandwich. It is obvious 125 
however, that numerous modified arrange- 
ments may be adopted without departing 
from the scope of the invention in order 
to prepare biscuits of varying forms. For 
example, if it is desired to automatically 130 
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apply cream to a biscuit in the form of a 
double sandwich, three transfer discs and 
two creaming discs are provided, the 
transfer discs and creaming discs being 
5 situated alternately around the conveyor. 
Further, if it is desired to form a sand- 
wich comprising two biscuits with two 
different kinds of cream, or the like 
between said biscuits, such as for example, 

^0 a sandwich with a layer of jam sur- 
rounded by a layer of cream in the same 
plane between a pair of covering biscuits, 
then two transfer discs would be 
employed, one for the biscuit forming the 

jr- base and one for the biscuit forming the 
top, with two creaming discs interposed 
between said transfer disps. 

Having now particularly described and 
ascertained the nature of our said inven- 

oq tion and in what manner the same is to 
be performed, we declare that what we 
claim is: — . 

1. A mach^e for automatically apply- 
ing cream or the like material to biscuits 

25 or the like in which the biscuits are 
brought opposite a stencil opening in a 
rigid stencil plate which is capable of dis- 
placement relative to brushes, scrapers or 
other cleaning devices engaging with one 

30 or both sides of the plate to clean this 
after a biscuit has been creamed and 
before a fresh biscuit is presented 
beneath the stencil opening substantially 
as described. 

35 2. A machine for automatically apply- 
ing cream or the like material to biscuits 
or the like, in which the cream is applied 
through olie or more stencil plates which 
are in the form of flat ro tat able discs, 

40 each disc being provided with a number 
of stencil openings substantially adjacent 
its periphery so that the disc may be 
rotated either step by step or continuously 
to bring these openings, one at a time 

45 under a. hopper containing cream, icing or 
the like material substantially as 
described. 

3. A machine for automatically apply- 
ing cream or the like to biscuits and the 

50 like consisting of a plurality of perforated 
discs the perforations of one of which are 
successively brought beneath a hopper or 
the like for the transfer of the biscuits 
therefrom to carriers whilst the perfora- 

55 tions of a second disc are successively 
brought into position above the carriers at 
a point displaced from the supply of the 
biscuits to the carriers in order to allow 
of the application of cream to said bis- 

60 cuits substantially as described. 

4. machine for automatically applying 
cream or the like material to biscuits or 
-the like as claimed in Claim 3 in which 
the transfer device includes a flat rotat- 
es aD le disc having perforations therein to 



allow of the passage of biscuits or the 
like therethrough, one side of each of said 
perforations being normal to the surface 
of said disc whilst, the other side is 
inclined thereto substantially as described. 70 

5. A machine for automatically apply- 
ing cream or the like material to biscuits 
or the like as claimed in Claims 3 and 4 
in which a stationaiy reception plate is 
situated beneath the rotatable perforated TO 
transfer disc whereby a biscuit, having 
fallen from the hopper, is retained for a 
period of rotation of the disc within the 
perforation in the disc before being 
transferred to the carrier substantially as 80 
described. 

G. A machine for automatically apply- 
ing cream or the like material to biscuits 
or the like as claimed in Claim 1, 2 or 3, 
in which one or more additional discs are 85 
provided beneath which each creamed 
biscuit is adapted to pass and to receive 
one or more additional biscuits for cover- 
ing the cream to form a single or multiple 
sandwich substantially as described. 90 

7. A machine for automatically apply- 
ing cream or the like material to biscuits 
or the like as claimed in Claim 6 in 
which said additional disc or discs are 
provided in the return path of travel of 95 
the carriers from the creaming device 

to the initial transfer mechanism of the 
biscuits from the hopper substantially as 
described. 

8. A machine for automatically apply- 
ing cream or the like material toT biscuits 
or the like as claimed in Claim 7 in 
which when three discs are employed 
these are substantially triangularly dis- 
posed and are each driven from one or 105 
more endless chains common to all discs 
substantially as described. 

9. A machine for automatically apply- 
ing cream or the like material to biscuits 

or the like as claimed in Claim 6 in which ii0 
the additional disc or discs at which the 
sandwich is formed are constructed and 
operate similarly to the initial transfer 
disc substantially as described. 

10. A machine for automatically apply- 115 
ing cream or the like material to" biscuits 

or the like as claimed in any of the pre- 
ceding claims, in which one or more end- 
less chains, engaging with toothed 
sprockets connected to the discs, support a 120 
series of movable carriers, adapted for 
holding and conveying biscuits, in such 
a manner that the position of each carrier 
shall coincide in turn with one of the per- 
forations of each disc substantially as 125 
described. 

11. A machine for automatically apply- 
ing cream or the like material to" biscuits 
or the like as claimed in Claim 10 in 
which suitable cam faces act on said bis- w 



cuit carriers in order to -move any carrier 
into close proximity with a disc as said 
carrier is about to move into coincidence 
with, a perforation in said disc; suhstan- 
5 tially as described. 

12. A machine for automatically apply- 
ing cream or the like material to biscuits 
or the like as claimed in any of the pre- 
ceding claims in which each carrier has 
iO a false movable bottom which may be dis- 
placed by lifting or rotation during the 
cycle of operations so as to eject the bis- 
cuit from the carrier substantially as 
described. 

15 13. A machine for automatically apply- 
ing cream or the like material to biscuits 
or the like as claimed in any of the pre- 
ceding claims in which a plurality of 
detachable hoppers are provided for sup- 

20 plying biscuits to the machine, said hop- 
pers being divided into two or more 
groups, each of which is accommodated 
in a magazine substantially as described. 
14. A machine for automatically apply- 

25 ing cream or the like material to biscuits 
or the like as claimed in Claim 13 in 
which means are provided for automati- 
cally revolving the magazine to bring a 
full hopper at any instant into the cor- 

S0 rect position for delivery biscuits in 
place of a hopper just emptied substan- 
tially as described. 



15. A macliine for automatically apply- 
ing cream or the like material to biscuits 
or the like as claimed in Claims 13 and 
14 in which spring operated catches retain 
the biscuits in position in a hopper when 
the hopper is detached from the maga- 
zine, said catches being automatically 
opened to allow the biscuits to fall / 4 q 
through when said hopper is fixed in the 
magazine, substantially as described. 

1G. A machine for automatically apply- 
ing cream or the like material to biscuits 
or the like as claimed in Claims 1 and 2 45 
in which a readily detachable hopper 
containing cream or the like is provided 
with rollers or the like revolving in such 
a manner as to put a slight pressure on 
said cream in order that any opening in 50 
the stencil passing beneath said hopper 
may be completely filled substantially as 
described. 

17. A machine for automatically apply- 
ing cream or the like material to biscuits 55 
or the like constructed and arranged to 
operate substantially as described with 
reference to the accompanying drawings. 

Dated this 29th day of June, 1928. 

W. P. THOMPSON & Co., 
12, Church Street, Liverpool, 
Chartered & Registered Patent Agents. 



Redhill: Printed for His Majesty's Stationery Office, by Love & Malcomson, Ltd. — 192?>. 



BNSDOCID: <GB_ 



_300335A__I_> 




BNSDOCID: <GB. 



300335A_I_> 



